Serial No.: 10/716,935 
IN THE CLAIMS : 

1 . (Currently Amended) A cooking double boilor 
comprioin gb oiler , comprising : 

an outer pan arranged in that water is poured into ito bottom 

portion, — comprising an upper aperture and a bottom portion for 
holding water; 

an upper lid that covero an for covering said upper aperture 

thereof , aperture ; and 

an a — inner pan with — comprising a flange that is set — into 

located in the interior of the outer pan, wherein 

the outer pan, the inner pan and the upper lid are made of 

ceramic material, 

the outer pan includes — comprises a peripheral edge portion 

that supports the flange of the inner pan, wherein said peripheral 
edge portion having an inner side comprising a plurality of 
concave portions for directing water vapor generated water vapor 
upward in the outer pan to an upper space of the inner pan — are 
formed at — the — inn e r — side — ef — th e peripheral — edge portion — of — the 
outor p an , and 
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wherein the upper lid is supported by the peripheral edge 

portion of the outer pan at outer peripheral positions of the 
concave portions for sealing the water vapor in an upper portion 
of the inner pan. 

2. (Currently Amended) A cooking double boiler comprising 
comprising: 

an outer pan arranged in that water is poured into its bottom 
portion , — comprising an upper aperture and a bottom portion for 
holding water; 

an upper lid that cov e rs an for covering said upper aperture 

thereof , aperture ; and 

an a — inner pan with — comprising a flange that is Bet — into 
located in the interior of the outer pan, wherein 

the outer pan, the inner pan and the upper lid are made of 

ceramic material, 

the outer pan includes — comprises a peripheral edge portion 
that supports the flange of the inner pan, and wherein p an; 
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the double boiler further comprising vapor spouts for 

directing water vapor generated in the outer pan to an upper space 
of the inner pan — afe — provided — to be — oponabl e — and clooablo -pan, 
said vapor spouts being operable between open and closed 
positions, and located b etween the peripheral edge portion and the 
flange of the inner pan. 

3. (Currently Amended) The cooking double boiler as claimed 
in Claim 1, wherein the inner pan is supported by the peripheral 
edge portion of the outer pan at a height at which its a bottom 
surface of the inner pan does not come into contact with water 
when water is p oured into the outer pan. 

4. (Currently Amended) The cooking double boiler as claimed 
in Claim 1, wherein the plurality of concav e s formed at tho inner 
side of the peripheral edge portion of the outer pan concurrently 
servos as concave portions are for providing a backflow path of 
condensed water. 
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5. (Currently Amended) The cooking double boiler as claimed 
in Claim 2, — wherein — opening — and closing — of — the — vapor — spouts — is 
performed by changing a sot position of the inner pan wherein said 
vapor spouts each comprise a surface of the flange of the inner 
pan for movement between an open position and a closed position 
relative to said surface of an inner side of said peripheral edge 
portion . 

6. (Currently Amended) The cooking double boiler as claimed 
in Claim 2, wherein — further comprising an attachment located on 
said flange for opening and closing of — the vapor spouts — is 
performed by attaching or detaching an attachment . 

7. (Currently Amended) The cooking double boiler as claimed 
in Claim 1, wherein said bottom portion of the outer pan has a 
stepped portion indicative of an amount of poured water is formed 
insid e of th e bottom portion of the outer pan . 
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8. (Currently Amended) The cooking double boiler as claimed 
in Claim 1, wherein the inner pan io provided with comprises a 
plurality of soymilk accumulating portions. 
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